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Abstract 
Currently, the issue of traditional products is of great interest because it focuses on traditional and ancient recipes manufacturing 
compliance. 3 traditional meat products (peasant file - 8 samples, peasant neck -7 samples and peasant chest – 3 samples) were 
submitted to analyse. For all samples, organoleptic assessment (shape and dimensions, general aspect, aspect on section, smell 
and taste) was performed. Using the Corona 45 Visnir analyzer, the water, fat, total protein and NaCl content were determinate. 
For all samples, the organoleptic assessment revealed normal parameters according to the type of product. The results ranged 
from 61,9 to 72,3% for water content, 5,5 to 19,6% for fat content, 15,6 to 19% for total protein content and 2,4 to 3,2% for salt 
content. All traditional meat assortments respected the product specifications imposed by the legislation and producer. 
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1. Introduction  
Between 2005 and 2013, 4402 traditional products were registered in the certification of traditional products 
register. Out of the 4402 certified and nationally registered traditional products the highest number is owned by meat 
products – 1541 followed by dairy products - 1535 and bakery products -750. Also, 285 drinks, 193 products from 
fruits and vegetables and 11 traditional fish products were recorded. Only in the first decade of 2015, 32 new 
traditional meat products were registered (http://www.madr.ro/docs/ind-alimentara/produse-traditionale/RNPT-
UPDATE-02.03.2015.xls, http://www.madr.ro/industrie-alimentara/produse-traditionale romanesti/arhiva-ordinului-
nr-690 2004.html). 
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Since 2007, Romania, as an EU State Member, is obliged to full application of European legislation on 
veterinary certification and official controls on products of animal origin, including traditional ones (Gonciarov, 
2014).National legislation is in accordance with European legislation and is focused on the recording mode of 
traditional products and requirements for establishments where these products are produced and stored (Ordinul 
34/2008, Ordinul nr. 724/1082/360/2013, Regulamentul nr.852/2004/CE). 
The aim of this study was to perform a short characterization of some quality parameters in Romanian traditional 
meat products related to food safety.  
 
2. Research methods 
Three types of traditional meat products (peasant file - 8 samples, peasant neck -7 samples and peasant chest – 3 
samples) were submitted to analyse. For all samples, sensorial assessment (shape and dimensions, general aspect, 
aspect on section, smell and taste) was performed. Using the Corona 45 Visnir analyzer, the water, fat, total protein 
and NaCl content were determinate. 
3. Results and discussion 
The sensorial assessment was done according to the technical specification of each product (Mihaiu et al.,2013).  
For this analyse were monitored the following parameters: 
x shape and dimensions: corresponding to the anatomical region for peasant file and peasant neck and rectangular 
pieces with 220/220 mm dimensions for peasant chest; 
x general aspect: clean surface, red-brownish color specific for smoked products; 
x aspect on section: light pink muscular mass for peasant file and peasant neck and light pink muscular mass 
alternatively with fat for peasant chest; 
x smell and taste: pleasant, specific for each type, smoked, without foreign taste and smell (moldy, sour, stale). 
For all types of traditional meat samples, the sensorial assessment revealed normal parameters according to the type 
of product. For all samples, quality parameters were analysed: water, fat, total protein and NaCl content (Tabel 1). 
Table 1. Results of quality parameters assessment for the three types of traditional products (%)  
Product Water % Fat % Total protein% NaCl % 
peasant file 1 70.5 5.5 19 2.9 
peasant file 2 72.3 5.9 18.6 3.2 
peasant file 3 71.2 7.7 17.7 2.7 
peasant file 4 67.2 8.8 18.8 2.7 
peasant file 5 69.1 8.6 17.7 2.5 
peasant file 6 69.1 10.4 16.8 2.4 
peasant file 7 70 6.5 18.5 2.7 
peasant file 8 70.4 6.2 18.7 2.7 
peasant neck 1 64.3 15.6 16.6 2.8 
peasant neck 2 69.5 6.6 19 2.8 
peasant neck 3 68.8 9 18.2 2.9 
peasant neck 4 68.1 11.8 16.6 2.6 
peasant neck 5 65.4 13.8 16.9 2.7 
peasant neck 6 69.7 7.2 18.4 2.7 
peasant neck 7 67 9 18.6 2.8 
peasant chest 1 67.3 10.7 17.7 2.7 
peasant chest 2 62.7 13.6 18.1 2.5 
peasant chest 3 61.9 19.6 15.6 2.7 
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The results ranged from 61,9 to 72,3% for water content, with an average of 67,1 % (Figure 1). 
 
 
Figure 1. Results for water content (%) 
 
For fat content, the results ranged from 5,5 to 19,6%, with an average of 12,5 % (Figure 2). 
 
 
Figure 2. Results for fat content (%) 
 
The results ranged from 15,6 to 19% for total protein content, with an average of 17,3 %  (Figure 3). 
 
 
Figure 3. Results for total protein (%) 
 
For NaCl content, the results ranged from 2,4 to 3,2%, with an average of 2,8 % (Figure 4). 
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Figure 4. Results for NaCl (%) 
All quality results were within the limits established by legislation, respectively maximum 5% for NaCl and 
minimum 15% for total protein (Ordinul 560/1271/339/210/2006, Regulamentul 1333/2008). For water and fat 
content, there are not legislative limits, but the results were according to the product technical specification. 
 
4. Conclusions  
According with the official data concerning traditional products, it can be seen that the meat traditional products 
own the first place and that is an increasing demand for these kinds of products. 
From this very limited study, it can be considered that there is no risk for human health linked to the 
consumption of traditional meat products. 
However, a continuous assessment of quality parameters should be performed, in order to ensure good products 
for consumers.
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